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I, William Baumakn, of 1, Orange 
Street, Cape Town, in the Province of 
ijie Cape of Good Hope, Union of South 
Africa, Biscuit and Cake Manufacturer, 
a British born citizen of South Africa, 
do hereby declare the nature of this inven- 
tion and in what manner the same is to 
be performed, to be particularly described 
and ascertained in and by the following 
statement: — 

This invention relates to a process for 
decorating cakes, biscuits, sweets, table 
jellies and other confectionery with 
specially prepared edible wafer paper 
15 imprinted with various artistic and appro- 
priate coloured designs, the colours being 
of edible vegetable matter. Edible vege- 
table colouring matter suitable for decor- 
ating the wafer paper in the manner 
described above is used, as supplied by 
manufacturers of vegetable colours, a 
commodity obtainable in the open market 
for use in the confectionery trade. This 
process not only ensures an artistic, uni- 
form and distinctive style in confec- 
tionery generally, but also greatly facili- 
tates the decoration of cakes, biscuits/ 
sweets and confectionery as against the 
present method. A batter in the pro- 
portion of two parts water to one part 
flour is set aside to ferment. When fer- 
mentation is completed, to this is added 
a further two parts water and one part 
flour and the batter is then poured 
35 between hot nickel plated plates to form 
dry sheets of wafer paper. 

Tor cakes, the decorated wafer paper 
is placed, decorated side outwards, into 
certain moulds of various shapes as re- 
40 quired; the cake being smaller than the 
mould is placed within the wafer paper in 
such a manner as to leave a gap' or space 
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all around the cake. Into this gap or 
space between the cake and the . wafer 
paper, marzipan, fondant, chocolate, 45 
sugar icing or other sweety matter is then 
poured. After being set the whole cake, 
covered with marzipan, fondant choco- 
late, sugar icing or other sweety matter, _ 
as the case may be, with the attached 50 
wafer paper, is removed from the moulds 
completed. - 

For biscuits or other small cakes the 
decorated wafer paper is applied after the 
biscuits or cakes (whether single or in 55 
sheets or long strips) have been covered 
with marzipan, fondant, chocolate, or 
other sweety matter so as to cause the 
wafer paper to adhere thereto. 

For table jellies, varied coloured pat- 60 
terns and designs of wafer paper are 
placed in various positions within the 
jelly mould, then the liquid is poured 
into the mould and allowed to Bet. 

For sweets and other confectionery the 65 
decorated wafer paper is placed in various 
shaped mould or strips into which tho 
marzipan, fondant, chocolate, sugar icing 
or other sweety matter is poured so as to 
cause the wafer paper to adhere thereto. 70 

Having now particularly described and 
ascertained the nature of my said inven- 
tion and in what manner the same is 
to be performed, I declare that what I 
claim is: — 

1. An improved method of process for 
decorating cakes, biscuits, sweets and 
other confectionery, wherein a wafer 
paper is used prepared substantially as 
hereinbefore described. 80 

2. An improved method or process for 
decorating cakes, biscuits, sweets or other 
confectionery, wherein the wafer paper, 
as claimed in Claim 1, is^ imprinted with 
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various artistic and appropriate designs, 
the colours whereof are of edible vege- 
table matter, substantially as hereinbe- 
fore described. 
5 3. The printing of designs, announce- 
ments and so forth on edible wafer paper 
prepared as hereinbefore described. 

4. An improved method or process for 
decorating cakes, wherein moulds of 

10 various shapes are employed, as may be 
required, each slightly larger than the 
cake to be decorated by its use, substan- 
tially as hereinbefore described. 

5. An improved method or process for 
15 decorating cakes, wherein the -wafer 

paper as claimed in Claims 1 and 2, is 
fixed within the moulds, as claimed in 
Claim 4, with the decorated sides out- 
wards, substantially as hereinbefore 
described. 

6. An improved method or process for 
decorating cakes, wherein the cakes are 
placed within the wafer paper, fixed as 
claimed in Claim 5, so that there is a gap 

2o or space all round the cake, substantially 
as hereinbefore described. 

7. An improved method or process for 
decorating table jellies, in which coloured 
patterns and designs of wafer paper are 

30 placed within a mould, after which liquid 
jelly is poured into the mould and 
allowed to set. 
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8. An improved method or process for 
decorating cakes, wherein sugar-icing or 
other sweety matter, as hereinbefore speci- 35 
fied, is poured into the gap or space con- 
stituted as claimed in Claim 6, and the 
cake, after the said sweety matter has 
set, is removed from the mould together 
with the-said sweety matter and the wafer 
paper, substantially as hereinbefore 
described. 

9. An improved method or process for 
decorating biscuits or small cakes, 
wherein the said biscuits or small cakes 
are covered with the said sweety matter 
and the wafer paper thereafter upplied, 
so as to cause the wafer paper to adhere 
thereto, substantially as hereinbefore 
described. 

10. An improved method or process for 
decorating sweets or other confectionery, 
wherein the decorated wafer paper is 
placed in various shaped moulds or strips, 
into which the said sweety matter is 
poured so as to cause the wafer paper to 
adhere thereto. 

11. An improved method or process for 
decorating cakes, biscuits, sweets and 
other confectionery by the method, appar- 
atus and materials substantially as herein- 
before described. 

Dated this 19th day of September, 192°. 

MARKS & CLEHK. 
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